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Abstract. Fatty, protein, lactose and dry matter were analyzed from 468 samples of buffalo 
raw milk collected from mixture (n = 416) and individually (n = 52). From these samples a number of 
270 samples (57.70%) were collected in winter season and the remaining 198 (42.30%) in summer 
season.  The results  of buffalo milk integrity collected from routes and individually were the 
following: 6.7% vs.7.7% for fatty and 8.36%  vs. 10.09% for non-fat dry matter. Average values of the 
main components of buffalo milk determined in the winter are slightly increased than those obtained 
during the grazing season:  3.78 vs. 3.74 for protein, 4.92 vs. 4.74 for lactose, 7.92 vs. 7.49 for fatty 
and 16.50 vs. 16.48 for dry matter. Statistical processing of the data shows that differences were 
significant at fatty, very significant at lactose and statistically  insignificant at protein and dry matter. 
 
Keywords: fatty, protein, lactose, dry matter, winter, summer. 
 
INTRODUCTION 
 
Overall quality of milk is estimated according to different criteria: organoleptic and 
sensory characteristics, nutritional value, psycho-social criteria, technological criteria, 
conservation possibilities, bacteriological qualities (T.G.N. and somatic cell), the cost 
(Abraham, 1981; Chindus, 1995). For buffalo milk are different assessments from one 
country to another because the obtaining conditions are different (systems of animal 
husbandry, performance, technology milking, milk transport, thermal treatment) all can 
influence milk hygienic quality (Şteţca, 2005, 2010). In European Union and in Romania milk 
is analyzed and defined as a complex notion that combines the following characteristics: 
nutritional value, innocuity, sensory qualities, digestive tolerance and commercial 
presentation (Beduin, 1993). All these elements are estimated by different and complex 
methods and only some parameters are taken into account:  fatty  percentage, density, protein, 
lactose, dry matter, acidity, degree of contamination, storage temperature, somatic cell 
number (Bud, 1980).  
Purity and integrity assessment of buffalo milk – Buffalo milk is suitable for 
falsification by partial or total and direct or indirect substitution  of  one or more components 
in order to obtain a profit. In practice there are certain methods of buffalo milk falsification: 
fatty extraction and water addition, mixture with cow's milk, addition of foreign substances to 
correct some parameters (density, fatty), and to prevent acidity installation (Şteţca, 2011) 
 
MATERIALS AND METHODS 
 
In  2010, from private sector, were collected and analyzed a total number of 416 
samples of raw buffalo milk from collection routes directly from the tank compartments after 
 440 
homogenization. Samples were collected random in different days covering all months of the 
year. While in 2010 were collected 52 individual buffalo milk samples through direct 
assistance to milking buffaloes on different days in all months.  
From the total of 468 samples a number of 270 samples were collected in winter 
seasonand the remaining 198 in summer season. All buffalo milk samples were analyzed  in a 
specialized veterinary laboratory in order to determine: fatty  percentage, non-fat dry matter 
percentage, protein, lactose. 
 
RESULTS AND DISCUSSIONS 
 
After the tests the following results were obtained: 
Tab. 1 
Integrity of buffalo milk collected from routes and individually 
 
Entry Specification Total number of 
samples Fatty  % 
Non-fat dry matter 
% 
1 milk collected from the mixture 416 6.7 8.36 
2 milk collected individually 52 7.7 10.09 
 
A number of 198 milk samples were collected  during the grazing period (summer) 
and  the average values of milk components are presented in table 2 and chart 1: 
Tab. 2 
The average values of buffalo  milk components in grazing period 
 
Entry Component n  S C.V.% 
1 protein  198 3.74 ± 4.97 0.48 13.06 
2 lactose 198 4.74± 4.57 0.45 9.49 
3 fatty 198 7.49±0.11 1.08 14.52 
4 dry matter 198 16.48±0.1 1.30 7.90 
 
In buffalo  lactating  period a number of factors are acting, among which 
environmental conditions and feeding. These parameters change that major components 
values that are obtained in summer season compared to the winter season, as shown in table 3 
and chart 1: 
Tab. 3 
The average values of buffalo  milk components in winter 
 
Entry Component n  S C.V.% 
1 protein 270 3.78 ± 3.61 0.41 10.94 
2 lactose 270 4.92± 5.33 0.60 12.30 
3 fatty 270 7.92 ± 0.17 2.04 25.75 
4 dry matter 270 16.50± 0.2 2.71 16.44 
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Fig. 1.  The average values of buffalo milk components 
 
The average values of buffalo  milk components are favorable to those obtained in 
winter compared to summer season: protein increased by 0.04%, lactose with 0.18%, fatty 
with 0.43%  and dry matter with 0.02% (table 4). 
 
Tab. 4 
Values of buffalo  milk components  
 
Entry Component Summer Winter Toral 
average Semnification 
1 protein 3.74 3.78 3.76 n.s 
2 lactose 4.74 4.92 4.84 xx 
3 fatty 7.49 7.92 7.74 x 
4 dry matter 16.48 16.50 16.49 n.s. 
 
By statistical data processing using comparison between averages can be seen that the 
differences were significant at fatty, very significant at lactose and statistically  insignificant 
at protein and dry matter. 
CONCLUSIONS 
 
1. The average values of buffalo milk collected from mixture presents the non-fat dry matter 
percentage below the standard values. 
2. Hygienic quality of buffalo milk can be affected in all the key points of the technological 
process (from milking to consumption). 
3. In both season the average values of protein and lactose are lower than those mentioned in the 
literature. 
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